i ompressed en compressor cools in 
denser to liquid, giving off heat to ; oa Ps a 

ide air, Liquid refrigerant returns SE ere, 
vaporator, vaporizes. Cycle repeats. iS ea j af 
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1 Relative eee 
eee - storage time 
anata ane Storage as nei 
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Slows Action: of enzymes 
ds variety, nk gabe aes palatability 


aves money on: left- overs, spoilage, 
aga cost, excess produce, Leet 


BLE REPRODUCTION RATE OF 1 BACTERIUM 
of Hours 4 No. of Bacteria vines 


A 
16 
6h, 
65,536 
1,000 ,000 , O00 
[ION OF VITAMINS: | y 
Refrigerator  . At Room Temp. ( 
tle nae Gradual loss 
Stable 
Loss from Light 
loss” Panes loss 
Stable 


TE PRODUCE FOR: 


hours, day, week 
around 0° F, 


ee Teo veg's. 
32-50°- Vee" Ss, ey 


ostatic control is used to start or stop  —s_ ; ee hictinuahs! id 
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“1. Household rote aeeneue 1 : " 
Combination, two- Denperaenre or two-cor Nene es 


(small storages? reener & high-humidity sectio hic Meare 
Standard or conventional ns 
2- or 4-door commercial- or ineta pungenete Be ig, 
2. Home freezer (separate zero box; primarily for 
storage or with freezing compartment separate) © 
Chest or horizontal type 
_ Upright or vertical type 
3. Reach-in farm refrigerator with freezer 
4, Walk-in refrigerator with or without freezer 
5. Milk cooler; specialized cabinets for varied uses” 
6. Community chillroom for market or home use 
7. Cold storage locker plant 


ADVANTAGES OF HIGH HUMIDITY: 

1. Food can be stored uncovered 

2. Vitamin retention is greater 

3. Odor transfer is reduced 

4. More food can be stored (14--2X) 
5, Lower temp. is maintained 
Problems . ee 
1. Proper control of humidity : : 
2. Higher inivis) cost ; 

ae Higher: operation GOS, 5) , \ 


SELBUTION © OF HOUSEHOLD “REFRIGERATOR: 
type Combination or standard; home size or pists tahenas 
Size 6 ous £02 for two & 1 cu. ft. for each extra two 
«eetcu.t. for two « 1 ba, fb, for each extra one 
allows fuller use, more saver of time, energy 
storage: Space for frozen foods, meats, cream or milk,.. 
Neots. fruits. veces, advance food preparation 
Adjustable features - convenience vs. cost ; 
Feature and cost comparison: economy, standard, deluxe 
Door opening properly for location 


6 CU. FT. REFRIGERATOR REQUIRES FOR 
MONTHLY OPERATION APPROXIMATELY: 


Ice 700% ibs, ' Batty 
Hiectricity 30 kwh, 
Kerosene © 15 gal. 
Natural gas 2g OO OU ti 
Mfg. ga: 1 800! cae fos 
CABINET: — Me RR UGE ail tlre. Sbiesl: 4.. 


Dimensions--wide, shaliow 
Steel--electrically welded, bonderized 
Exterlor--baked-on synth rebic enamel 
porce.ain enamel 
Interlor--acid-resisting procelain enamel at least 
in-bottom, svamléss, rounded. corners, Light 
Door--tight-fitting, a gasket, breaker strips 
Hardware--rust-resistar , convenient, sturdy 
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* Recent Iowa State College: “Saty shows 49 lbs. 
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y spaced bars or diamond at 

| viently spaced in box 

-y removed and replaced 

ustable eo sections 
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| “Low and high pressure 

Flooded or dry 

. Sealed or open 
Rotary or reciprocating ’ 
ee or plate 

ee or pressure 


TION: OF TENUGREORT 
re L cag - -counte r. nearby 


00 near: tone 
in sunshine 


“ve 25" at back CROP ATO 
8-12" above | 
hs OTE ae oan open see “a ! 


os 
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Use ae ee cover 
Use clean hare: wipe cans, bottles 

Wash and drain veg's., fruits; don't soak 
Cool hot eo te bese storing usua ily 


Wet bottom ee tray for fie ees 
Fill trays to 4" of top 

set after freezing am defrosting 
ake several foods out at once 


me 


SAV ING VITH f ak ee 
3 Biscuit Hato : Sandwich spre ‘ 

Pastry mixture Sandwiches, lunches es is 
Ref, roll cough White ye 
Ref. cooxie dough: ‘Sauces: Cheese ee) 
Cake & other batters Tomato ~ sik 
Meat loaves, crog. Dessert | i 
salads, garnishes 
Advance veg. prep. BveTaeS = yauEe 
Grated cheese, rind ake ee ek 
Salad dressings — moe ees 
Potatoes, eggs Dried fruit Soup 
Casserole dishes Cereals Stew 
REFRIGERATION OF FUGDS: hia a 
Must _be Can_be | 
Dairy products Cabbage, cucumbers 
Fresh meat Fresh citrus fruit 
Progen Tocds Peaches, pineapple 
Left-overs, ckd. Pears, cantaloupe - 
Open canned goods Watermelon | 

W botlled eds. Bread, cake, ple. 
Fresh veg's. Coffee, chocolate 
Fresh fruits Carbonated bev's 

Peanut butter ‘ 

Must not be Salad dressing 
Bananas Packie, Oleves 
+OODS TO BE STORED — TEMPERATURE HUMIDITY” 
Frozen foods OP 6) ; 
Meats, fish, fowl 237° 80-90% 
Milk, beverages 38-409 
Butter, staples L0-43° Moderave 
Left-overs, puddings 40-i,3° Moderate. 
Veg's., fruits, eggs 40-45° 85-95% 
FOOD STORAGE IN CONVENTIONAL REFRIGERATOR: === = © > 
Lt. Frozen food: In frozen-food container 
2. Meat: Unwrap, cover loosely 
3. Milk: In clean, covered container 
4. Butter: sages pubter dish or freezer pane 
os Letbeovers:: © Cover 
6. Batters: Cover 
te BESSs Cover unless used soon 
8. Fruits: Berries - unhulled, unwashed, 


in shallow pan; cover icosely. 
All others washed & covered 
except short-time stcrage of 
plums, pears, citrus Imiite. 

9. Vegetables: Cover, Leave corm in inner AUSAS 5 
peas, lima beans in pods or shell 
late as possible & hold in covered 
‘jar. Cabbage, cucumber might be 
leit briefly uncovered. i 

Avoid calting fruits, veg's., meats is advance 
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eee 
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Cover Vato fae waxed paper; 

Or place in meat keeper. 

“Use fish, ground & variety meats in ay hours” 

be frozen: 

Wrap in waxed paper; separate portions 

Place in tray on bottom shelf of freezer j 
Set control at coldest position Mh tay diate 
Reset to colder than normal iater 

try: clean, wash, leave whole 


R GOOD FROZEN DESSERT: 

Foliow good recipe--use cold ingredierts 

_ Whip thin cream lightiy 

Beat egg whites medium-stiff 

Freeze rapidly—-wet trays on bottom 

, Crush and drain fruits used 

Chiil bowl, beater; beat well 

Raise temperature after frozen 

Cover with waxed paper for storege 

cream: Stir once during freezing 

eee Stir twice during freezing 

>, -ebir twice during freezing 
No stirring during freezing 
No stirring during freezing 
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SOoTa DESSERTS: | 
“ease air content: 
Vnipped cream or evaporated milk 
Beaten egg whites, gelatin 
Increase viscosity: 
ornstarch Gelatin Cookie crumbs 
enesyrup “Beg yolks -~ Flour 


meeougar Uo Lc, Jiguid is. enough 
ease water (milk and fruit juice) 


Cooked ee edb Coffee 

ed-juice syrup Chocolate syrup 

t sauces, butters Caramel, butterscotch 
serves Lotice cacy “rol ted 
shed fresh fruits Peppermint - rolied 
fesh juice, rind © Peanut brittle - rolled 

own sugar | “Nuts 

ple sugar Grackers, cookies 
ney molasses - Coconut 


A mere eee 
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wee up ‘spi oe ee 

- Avoid acid fruits touching Cremer: ; 
. Don't use sharp instruments on freezer 
. Defrost when #" thick: clean & dry; 


Ve Re 


. empty Beebe refill trays; re-set Tee Sy ane Cy ae 
7, Avoid using harsh abrasives — . 1) EPG CCAL UA AN TR a Vie 
8, Check gasket, hinges for tightness A inal NCAR Gta es igh 
9, Touch up seratches (see dealer) Lae Mae More AED 

10, Check up regularly & af motors: runs aroun. sa aioe eae 

ll. iimpty, chean, SO ea for storage) <, Pecans Miva Wey 0), 
Open unit ~ call serviceman’ in PO SS ath A TS oa 
Sealed unit - no cient ae no, oiling . OY AU ana eats 


ie Ol open ane. ees to instructions 


CARE OF F PEPRIG IGERATOR TI GLEANING . D wr 
Interior: 1 T soda to 1 qt. warm water” ey) si CON 
Remove food, equip. Wash; dry a 
Use soapy water on shelves, conbainers Reel ead 
Avoid hot water on trays, glass | Gea) news 
Gasket: Use warm water, mild soap, clean cloth © WN SoBe RE we tae 
Rinse carefully. Wipe very dry | ; aa 
Exterior: Use warm soapy weter; rinse, ne 
Wax 2 or 3 times per year; polish 
Disconnect refrigerator. Clean 


a emer 


: << ‘ aid 3 ved) 


Pay 


fete - with whisk broom.or vacuum cleaner an 
CCE OF OPERATION 1 DEPENDS ON: mar an 


Insulation Food stored Ne | Se Aa Mi 


ocation Quantity | i. iN Ba 

Ventilation Temperature “ahs ya Oa ake SY 

Temperature — Wrong containers  _ ! Nain at aa 
Inside Crowded shelves | SOPs 
In room Coverang food 

Ice on unit Nou Or Leen coupes 

Dirty condenser Desserts frozen ; 

Gasket condition Unnecessary refrigeration | 

Size Opening door 

COOLING LOAD: at re 

Opening and closing doors 4 mr 

Cooling foods and liquids 18% WN 


Leakage (insulation joints) © 77% 


ee 


